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Fee Amount: 
$107.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

PRIYA CORPORATION 6/27/2014

8200 W Brown Deer Rd


Milwaukee,WI

Andy's on Brown Deer

6-301.12 The paper towel dispenser at the warewashing sink was empty, as well as the ice bagging hand sink. 
Employee restocked paper towels including the bathrooms.  Provide single service toweling for all 
handsinks.  COS

7/11/2014

5-205.11 The warewashing hand sink was blocked by cases of cigarettes.  Inspector ran the water and rust came 
out.  Make sure this sink is used when handling food and after handling dirty dishes.  It hasn't been used 
in a long time = rusty water.  Handsink was not available for use.  Make sure the handsink is always 
available.

7/11/2014

6-301.11 The warewashing hand sink had an empty soap dispenser.  Employee refilled it.  Make sure all handsinks 
are supplied with soap.  COS

7/11/2014

Personal Hygiene

3-304.11 The clean sanitized drainboard is dirty with chemicals, bottles and dirty cups.  The sanitizer sink and 
drainboard need to remain clean at all times.  They are also out of sanitizer.  You can use a bottle of 
bleach you have in the customer area.  Food equipment must be clean and sanitized before used with 
food.  REPEAT

7/11/2014

Cross Contamination

CDC Risk Violation(s): 4

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:84) Operator Signature

Est. # 21265 Page 2 of 2

On 6/27/2014, I served these orders upon PRIYA CORPORATION by leaving this report with

6-501.114 The basement has a lot of debris in it.  Clean the basement out of debris to prevent rodent harborage and 
maintain clean.  REPEAT

7/11/2014

4-903.11 A box of coffee stir sticks had water stains on it and mold growing.  Employee disposed of box.  Store 
all equipment at least 6 inched off the floor to facilitate cleaning and prevent contamination.  Store single 
service items so they don't get contaminated also.

7/11/2014

3-602.11 All the bags of ice now need to have the stores name, address and phone number on them.  The placard 
on the door is now not sufficient.  Properly label food.

7/11/2014

3-306.11 The sneeze guard doors on the bakery case need to be modified.  Currently you can open the doors all the 
way up and the food is exposed, especially on the lower 2 shelve.  Modify the existing sneeze guard to 
only open part way.  Contact equipment special Mark Malin at 286-5769 for questions.  Provide 
effective food shields.  This item may be transferred to a special for extra time upon request.

7/11/2014

Good Practice Violation(s): 4

Code Number Description of Violation Correct By

8Total Violations:

Notes:

COS means corrected on site. 



Keep gloves at the ice bagging station.  Gloves need to be worn when bagging and processing food (ice).


